A study was performed to optimize the operation of a full-scale high solids centrifuge in terms of dewatering performance as well as the subsequent generation of odors from the biosolids cake. The results are presented in a two paper series, one dealing with the dewatering performance, and the second covering the impact on odors. This is the second paper in the series and will present how centrifuge polymer dose, polymer addition location, and torque affect the generation of odors. The concentration of odor causing compounds produced during cake storage increased as the polymer dose increased. The increased odorant production was attributed to greater amounts of bioavailable protein in the cake at the higher polymer doses, and this protein is the substrate for production of odorous compounds. Increased torque during centrifugation resulted in a proportional increase in odors during cake storage. In addition, changes in the polymer addition location affected the polymer dose. The further upstream of the centrifuge, the greater the polymer demand and subsequent odor generation. The findings are significant and show that the centrifuge torque and polymer dosage are critical control parameters and the centrifuge is a critical control point for biosolids product quality. The results of this study have led Western Lake Superior Sanitary District to develop a centrifuge operating strategy to produce a biosolids, lower in odor, to maintain a sustainable land application program.
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ABSTRACT
A study was performed to optimize the operation of a full-scale high solids centrifuge in terms of dewatering performance as well as the subsequent generation of odors from the biosolids cake. The results are presented in a two paper series, one dealing with the dewatering performance, and the second covering the impact on odors. This is the second paper in the series and will present how centrifuge polymer dose, polymer addition location, and torque affect the generation of odors. The concentration of odor causing compounds produced during cake storage increased as the polymer dose increased. The increased odorant production was attributed to greater amounts of bioavailable protein in the cake at the higher polymer doses, and this protein is the substrate for production of odorous compounds. Increased torque during centrifugation resulted in a proportional increase in odors during cake storage. In addition, changes in the polymer addition location affected the polymer dose. The further upstream of the centrifuge, the greater the polymer demand and subsequent odor generation. The findings are significant and show that the centrifuge torque and polymer dosage are critical control parameters and the centrifuge is a critical control point for biosolids product quality. The results of this study have led Western Lake Superior Sanitary District to develop a centrifuge operating strategy to produce a biosolids, lower in odor, to maintain a sustainable land application program.
